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In addition to the bacterial content, the presence or absence of a special
type of bacteria is also determined. These organisms are known as COLIFORM
ORGANISMS and represent a group of bacteria which are normally present
in the stomach and intestinal canal of the cow, and which are passed from
the animal in its dung. They may also be present as a result of inefficient
sterilisation of utensils. The presence of these bacteria in milk is there-
fore a definite indication either of excremental contamination or of unsatis-
factory cleansing and sterilisation of the milk vessels. Every effort should
be made to prevent the entrance of these organisms into the milk, and THEY

OUGHT NEVER TO  BE  PRESENT  IN  A  SMALLER AMOUNT THAN  ONE-TENTH   OF
ONE  MILLILITRE.

The question of tuberculosis in cows and the presence of tubercle
bacilli in milk will be considered in the third bulletin. Sufficient here to say
that all cows giving tuberculous milk must be excluded from the herd and
promptly slaughtered. It must be remembered that it is an offence, liable
to heavy penalties, to sell milk containing the organisms of tuberculosis.

Clean Milk Production

In the past too much attention has been paid to the structural condition
of cowsheds wherein cows are housed for the greater part of the year, to the
almost total disregard of methods employed in the control of milk
from the moment it leaves the cow. Without in any way under-estimating
the importance of good cowsheds, it may be definitely stated that clean milk
depends much more upon methods adopted in its collection and distribution
than upon the possession of elaborate buildings. Much clean milk in this
country is being produced in buildings which are structurally very unsatis-
factory and capable of great improvement.

CLEAN  MILK DEPENDS ALMOST ENTIRELY UPON METHODS EMPLOYED

IN   ITS   PRODUCTION,    CHIEF   AMONG   WHICH    IS   THE   QUALITY   OF   LABOUR
NECESSARY IN THE VARIOUS OPERATIONS.

Clean Milk Production
MlLK AS IT LEAVES THE HEALTHY COW IS ALWAYS CLEAN,
DIRTY  MILK  is  DUE  TO  THE  ADDITION  OF  BACTERIA  AFTER MILK
LEAVES THE COW.
SOUR MILK IS DUE TO BACTERIA FORMING LACTIC ACID.
DIRTY MILK SOON BECOMES SOUR MILK, WITH FINANCIAL LOSS TO THE
FARMER,
ALL MILK SHOULD  BE CAPABLE  OF  SATISFYING ANY  OF THE STANDARD
TESTS EMPLOYED.
COLIFORM  ORGAN ISMS SHOULD   NEVER   BE   PRESENT   IN   A   SMALLER
QUANTITY OF MILK THAN ONE-TENTH OF A MILLILTTRE,
MlLK CONTAINING TUBERCLE BACILLI SHOULD NEVER BE SOLD.
METHODS ARE MORE IMPORTANT THAN BUILDINGS,
CHIEF AMONG METHODS is THE QUALITY OF LABOUR EMPLOYED.
METHODS SHOULD ALWAYS
COME FIRST